
















































1 . 

A FEW THOUGHTS 

FOREWORD. 


I am pleased to accede to a 
request to write a short fore¬ 
word to this issue of Wesley 
Church Ladies Recipes. 

* + * * * - » K 

Any effort to improve the 
finances of the Church should 
have our hearty support, and in 
purchasing a copy, we are 
achieving a twofold object - 
getting some useful home recipes 
and also assisting our Church 
funds. 

I heartily •commend this 
publication to all interested. 


Sincerely yours, 
E'.V. Gardner Brown. 
Guild President. 














A .FEW THOUGHTS. 


God give me sympathy ,and sense, 
And help me keep my courage high, 
God give me calm and confidence 
And please, a twinkle in my eye* 


A good temper is like a sunny day, 
it sheds its brightness, upon 
everything* 


One of the most important things 
in life is not where we stand, 
but in what direction we are moving 

♦ i 


Let your thoughts be patient 
and -gentle, arid it must follow 
that your actions will be 
likewise. 
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3. 

SOUPS. 

« _ »#* .' ' 

PEA-POD SOUP . 

Mrs. E. Noble. 

Wash .and drain lib. fresh pea 
pods. • Melt 2 tabs, dripping or 
butter in a prying pan, put the 
pods in, with a finely minced 
onion and fry 4 mins. Sprinkle 
2 tabs, flour over and stir well. 
Add by degrees 2 cups milk and 
2 cups vegetable stock ( such as 
potato water etc.). Bring to 
boil while stirring, season with 
salt, pepper and nutmeg and cook 
gently 1 hr. Rub all through 
fine seive. Reheat and when 
boiling pour in 2 tabs, sago and 
cook 20 mins, longer. 

PUMPKIN SOUP . 

Mrs. Baxendine. 

ft 4 » 

Take about 6 pieces of pumpkin 
(about 2" x 2" square). Add salt 
to taste and boil until soft. 
Strain well. Mash and* put ' 
through seive. Add 1-Jpts.. milk, 
chopped parsley and pepper. Just 
bring nearly to boil and before 
serving add a knob of butter. 
















4. 

LEEK SOUP . * 

Mrs. C. Richardson. 

2 large leeks, 

2 medium sized potatoes. 

Knob butter, 

Cube meat extract, 
i pt. cold water. 

Method . 

Slice the leeks and dice the 
potatoes. Place in lj.pts. cold 
water, cover and boil gently 40 
mins. Season with salt and black 
pepper, add butter and dissolve 
into soup cube meat extract. When 
t^e.butter is melted stir in * pt. 
milk and repeat without boiling. 
This may be made by cooking 3 mins, 
m a pressure cooker then adding- 
butter etc., but the flavour is° 

.not so ‘nice. 

* • • . # : 

.. CREAM OF TOMATO SOUP . 

Mrs. Hall. 

* 9 

Grate 2 or 3 carrots, chop finely, 
l toed, sixed onion, 3 stalks 
celery. Cook well in very little 
water. When soft thicken with 
1 tubs, cornflour udxed in 1 large 

Add ni0re if too 

thic.lc, season and add 
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Cream of Tomato Soup Cont'd . 

• 4 , - i 

chopped parsley or celery tops 
and cook fewmins. then add 1 \ 
to 2 cups tomato puree or 1 
medium sized tin tomato soup. 

Heat■thoroughly but do not boil. 

A knob of butter stirred in finally 
improves the flavour. 


SAVOURY KEATS ETC . 

SAUSAGE SAVOURY DISH . 

Mrs. Whyle. 

1 lb. sausages ( or shaped sausage 
meat) 2 onions 

2 cooking apples, 

2 cups cooked mashed potatoes. 
Method. 

Line a piedish with sausages. 
Place on a layer of sliced onions 
then a layer of sliced apples. 
Cover with mashed potatoes and 
cook until top is browned. 
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■DEVILLED KIDNEYS . 

Mrs. ^Whyle. 


4 sheep kidneys 
4 slices bacon-,- 
Salt, pepper, ! p 
Method-' 


9 ‘ * ♦ • 


* , 




arsley. 


Cut kidneys in half lengthways 
and roll in a piece of bacon. 
Sprinkle with pepper and salt, 
pack tightly together- in a pie 
dish, scatter parsley over. Bake 
20 mins, in a hot oven, tasty 
with Vegetables or on toast. 

♦ ^ I l« » m 


PIKELETS AND LOAVES . 

PIKELETS . 

Mrs. Utting. 

1 egg, 2 tabs, sugar, 

? cup milk, 1-| cups flour, 

1-g- teasp. baking powder. 

1 tabs, butter, 

2 tabs. hot water. 

Method. 

Beat egg and sugar, add milk then 
flour and B.P. Lastly add butter , 
melted in hot water. 


* 
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7. 


DATE LOAF . 
Mrs. M. Bryant. 


2 ozs. butter g cup sugar 

1 teasp. soda g cup nuts 


1 cup dates 

Put all in basin and pour over 1 
cup hot water'. Stir; well till 
butter melts. Add 1 egg, 1 tabs* 
golden syrup, 2 cups flour, 
bake 1 hour. 

BOILED FRUIT & NUT LOAF . 
Mrs. E. Noble, 

_ I 

14- cups wholemeal § cup flour 



1 cup fruit & 
nuts. 

lg cups cold 
milk 


lij teasp.. soda lg ci 
1st tabs, golden syrup. . 


Kethod. 

Dissolve soda in milk and add to 
all other ingreds. This mixture 
is ve;ry wet. Puf in baking powdeB 
tins ( f full ) and put lids on. r 
Boil in pot boiling water for lj- 
hrs. with lid on sauspan. Remove 
loaves from tins while hot. 


















DATE GINGERBREAD . 

Firs. C. Richardson. 

l£ lbs. .flour 1 teasp. salt 

§ lb. dates 1 cup.treacle 

1 dessertsp. ground ginger 
£ lb. dripping or butter 
1 gill warm milk. 

£ lb. brown sugar 

1 teasp. soda 

2 eggs. 

Method . 

Put fat, sugar and treacle into 
a sauspan and stir over fire until 
hot. Pour liquid into dry ingreds. 
Dissolve soda in milk. 

Bake 1 hour. 

% 

i 

NUT 10AE . 

Mrs. C. Richardson. 

1 egg 

f cup sugar 

2 teasp. baking powder 

2 cups flour ' 

1 cup milk 

Method . 

Beat egg and sugar, add milk 
and dry ingreds. 

Eake-..l hour. 
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WHOLEMEAL DATE LOAF . 

Mrs. E.V.Gardner Brown. 

3 breakfast cups wholemeal (or half 
and half white flour) 

2 teasp. baking powder 

1 teasp. soda 
pinch salt 

a teacup sugar 
ljj cups dates 

2 generous tablesp. golden syrup 
little milk. 

Method . 

Soak dates in 2 teacups warm water 
soda added, for | hr. Put wholemeal 
baking powder, salt and sugar in 
basin, add golden syrup and dates 
and mix well, if necessary add a 
little milk. Bake lj hrs. in Mod¬ 
erate oven in a tin 8" x 8". 








10 . 

0 AKE S . 

VANILLA CARAMEL SQUARES . 

Mrs. A. Hamilton. 

■f lb. butter 6 ozs. br. sugar 

1 egg 1 break.cup flour 

1 teasp. baking powder j 

vanilla essence 
\ cup chopped walnuts 
\ cup sulxanas 
Method . 

Cream butter and sugar add beaten 
egg and vanilla. Sift in dry in- 
greds. Add fruit and nuts. Press 
out thin and bake 20 to 30 mins. 
ICING . 

1 cup brown sugar 1 tabs, butter 
3 tabs. milk. 

Boil hard 3 mins. Remove from fire 
let cool, then beat till it thick¬ 
ens.. Add vanilla essence just be- 
fore spreading and decorate with 
walnuts. Cut into squares. 

GINGER CRUNCH . 

Mrs. A. Stewart. 

Cream \ lb. butter and 5 ozs.sugar 
Add f lb. flour, pinch salt and 
1 large teasp. ginger. Knead well i 
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Ginger Crunch Cont'd . 

Press into flat tin. Cook in 
moderate oven. . • 

ICING . 

Melt together 2 ozs. butter, 4 ozs 

icing sugar, i teasp. ginger, l-^ 

dessertsps. golden syrup. 

Pour over biscuits while still 

warm and cut into squares. 

• ; 

• • t* , • * 

RED DEVIL CAKE . 

Mrs. A. Oldfield. 

i 

\ cup melted butter 
1 teasp. baking soda 
1 cup sugar 
1 teasp. salt 
1 egg ' 

1 teasp. baking powder 
1 cup milk 

\ cup cocoa. Flavouring. 

Method . ' 

Mix dry ingreds., add butter, 
beaten egg, flavouring and milk. 
Bake in moderate oven 400° 35 mins 

CARAMEL CAKE . 

Mrs. Stafford. 

f 

Cream £ lb. butter and 1 teacup 
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Caramel Cake Cont'd . 
sugar. Add 1 beaten egg. 

Heat- in pan 1 tabs, golden syrup 
with 1 cup milk and lastly add 
1 teasp. baking soda. Add this to 
mixture. Then sift in l£ breakfast 
cups flour, 1 teasp. baking powder, 
pinch salt. Mix well and add few., 
drops vanilla. Pour half mixture 
into prepared tin. Place about 
handful raisins on this and into 
remaining mixture add 1 tabs, 
cocoa and pour on top of portion 
already in tin. Bake in moderate 
oven for half an hour. Ice with 
vanilla or peppermint icing and 
decorate with nuts. 

TONY* S CAKES . 

Mrs. Day. 

* ^ 

1 cup sugar : j lb. butter 
Cream well and add:- 

3 well beaten eggs. 

Add. ■ 

2 cups flour 

2 teasp. baking powder 
h cup cream 

Cook in patty tins and when cold 
ice with lemon icing. 

Makes 3 dozen. 
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COCONUT DELIGHT . 

Mrs. B. Denise. 


1 cup flour 1 tabs, cocoa 

1 dessertsp. golden syrup 
5 ozs. butter • 1 cup kornies. 

^ cup sugar 1 teasp. bak. pow¬ 

der. 


Method . 

Mix dry ingred. melt butter • 
and syrup and pour over. 

Bake in slow oven. Ice with choco¬ 
late icing, flavoured with pepper¬ 
mint essence. Sprinkle' well with 
coconut. Cut into squares. 


BANANA COFFEE CAKE . 

Mrs. Z. Me Arthur. 

1-| cups flour f cup sugar 

\ cup milk > -j lb. butter 

1 tabs, coffee ess. 1 egg 

1 teasp. bak. soda 1 teasp. B.Pdr. 
pinch salt 

2 mashed bananas or 1 tabs, 
carraway seed. 

Method . 

Cream butter and sugar add egg and 
beat well. Mix in mashed bananas or 
seeds, coffee and-milk. Add flour, 
soda and baking powder sifted tog. 
Bake | hr. mod oven. 300 - 400. 

Ice with coffee icing. 
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PINEAPPLE MARSHMALLOW SHORTCAKE . 

Mrs. E. Nobis. 

* * 

* 1 * * 

•| lb. butter 3 tubs, sugar 

1 egg 1 lb. flour 

1 teasp. baking powder 
3 tabs, milk tin pineapple. 

Method . 

Cream butter and sugar, add egg 
and beat. Sift in dry ingreds. and 
mix v/ith milk. Roll out in 2 pieces. 
Drain pineapple through seive and 
place pieces evenly on first piece 
of shortcake in square tin. Cover 
with other piece of shortcake. 

Bake in mod. oven \ hr. 

MARSHMALLOW . 1 

Boil 1 cup pineapple juice with 
1 cup sugar for i5 mins. Soak 1 
desoertsp. gelatine in water and 
pour boiling mixture on this. Let 
cool a little. Add f cup icing 
sugar. Beat'till stiff and white. 
Pour on top of-cake to set. Ice 
with pink icing and sprinkle with 
coconut. 

PEACH BLOSSOM CAKE . 

Mrs. E. Noble. 

i lb. butter '% lb. sugar 
6 ozs flour ' 2 eggs 
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15. 

Peach Blossom Cake Cont'd . 

2 tabs, cold water 
.1 teasp. baking powder 
\ pkt. raspberry jelly crystals. 
Method. 

Cream butter and sugar add eggs 
then flour sifted, then water then 
jelly crystals crushed and lastly 
’ baking powder. Bake 20 to 30 mins. 
When cold ice with lemon butter 
icing and sprinkle with jelly 
crystals. 

HARMONY 'IARTS . 

Mrs. Day. 

4 r 

• . 

6 ozs. flour -j teasp. salt • 

1 teasp. baking powder 
-J- lb. butter 

Chop in butter, moisten with a 
little water to make.a dry dough.: 
Roll out 3 times on a floured board 
Put in patty tins and jam. 

. COVER WITH . 

Whites of 2 eggs 4 ozs. sugar 

2 ozs. coconut 
Beat stiff. 

Cook medium oven ?^5 to 20 mins. 
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16. 

COCKLES . 

Miss E. Hosking. 

Weight 4 eggs butter 

" 4 " flour 

" 4 " cornflour 

" 2 " sugar 

2 level teasp. baking powder 
Me thod . 

Beat butter and sugar to a cream. 
Add 3 eggs one at a time unbeaten, 
then sift in flour and baking pow¬ 
der. Drop on cold tray. 

Join together with jam or icing. 

PICKLED EGG SPONGE . 

Mrs. M. Garland. 

• | 

Beat 4 eggs, 6 ozs. sugar, 4 ozs. 
.flour, \ tabs, cold water, \ teasp. 
soda, 1 teasp. cream of tartar 
(or 1 teasp. baking powder) Add 
a little butter if desired. 

Oven 400° for 20 mins, with top 
"off" and bottom . "low". • 

CARAMEL FINGERS . 

Mrs. H. Chappell. 

10 ozs. flour ' 2 eggs 
5 ozs. sugar 5 ozs. butter 
















Caramel Fingers Corrt'd 

1 level teasp. baking 
Method. 


powder 




Cream butter and sugar beat in yolks 
of eggs, then sift in dry ingreds. 
Roll out thick. Beat whites of 
eggs very stiff add 1 cup brown 
sugar, few drops vanilla, \ cup 
coconut, J CU P walnuts. Spread on 
above mixture and bake in mod. oven 
\ hr. Cut into fingers when cold. 


BEAUTIFUL CAKE ..' 
Mrs. Bay. 


§ lb. butter ■ 1 teasp. soda 
3 eggs 1 cup sugar 

cups flour 1 cup milk 
•1 cup currants 1 oz. peel 
1 cup sultanas Essence lemon. 

1 teasp. cream of tartar. 

Method . 

Beat butter and sugar together, 
add rest,lastly cream of tartar and 
'soda. Bake 2 to 2\ hrs. 

NUTTY MERINGUES . 

Mrs. Whyle. 

1 egg white 1 cup icing sugar 

1 cup walnuts 1 cup weeties. 

ft 
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Nutty Meringues Cont'd . 

Method . 

Beat egg white stiff, add icing 
sugar, walnuts and weeties. Put 
on cold greased tray. Bake in 
cool oven- till pale cream. 

About 10 mins. 

HONEY DROPS . 

Mrs. Whyle. . . 

4 ozs. sugar- 2 ozs. honey 

^ teasp. ginger 4 ozs. butter 

6 ozs. flour pinch salt 

1 teasp. baking powder. • 

Method . 

Beat butter and sugar, add honey 
then flour, ginger, baking powder 
and salt. Put in teasp. drops on 
tray, flatten little with fork 
and bake till pale brown. 


DATE AND NUJ PARI . 

•Mrs. Bayes. 

■J lb. butter t lb* sugar 

1 egg f lb. flour 

1 teasp. baking powder. 

Method . 

Divide mixture -and press down 
and line the bottom of tin. Press 
on dates then mixture. 

Press walnuts on top. 
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CHOCOLATE CRUNCH . 

Mrs. F. McDonald. 

ti lb. butter 2 teasp. cocoa 

4- cup brown sugar 1 cup flour 
2 tabs, coconut 
1 teasp. baking powder 
1 cup cornflakes 

Ice with chocolate icing flavoured 
with orange when still warm. 


li lb 
1 lb. 
1 lb. 


CHRISTMAS CAKE . 

Mrs. C. Buttimore. 
flour l lb. butter 


sugar 


currants 


1 

1 


w 


lb. 

lb o 

i lb. dates J lb. 

1 tabs, golden syrup 
8 large eggs 


raisins 
sultanas 
lemon peel 


2 t^asp. vanilla essence 
2 teasp. almond flavouring 
1 teasp. baking powder 
i L lb. almonds. 

(less fruit will do) 
Method. 


Mix butter and sugar well then 
add little of beaten eggs and ess. 
m °re sggs and gradually mix in 
flour and fruit until all is mixed. 
Beat well and bake 4^ hrs. with * 
oven not too hot. 
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ORANSE CAKE . 

Mrs. C. Buttimore. 

li cups flour 2 eggs 

2 teasp. baking powder 

^ cup water ? 

good cup sugar 
4 ozs. butter 

t . . 

1 tabs, orange juice and some 
grated rind. ' ' 

Method . 

Cream butter and sugar add eggs 
well beaten, flour and baking pow¬ 
der and lastly water and juice. 
Bake in flat tin ^ hr. Ice with 
orange juice to flavour. 

MARSHMALLOW BISCUIT . 

Mrs. S. Stevens. 

* 

1 breakfast cup flour 

3 tabs, sugar 

level teasp. baking powder 
teasp. salt • . \ 

3 tabs, butter 

I egg 

essence to flavour. 

To prevent bubbles prick all 
ov^r. Bake in moderate oven till 
golden brov/n. 


A 
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Marshmallow Biscuit Cont’d . 

; MARSHMALLOW : 

1 breakfast cup sugar . . 

.. \ teasp. cream of tartar 
1 breakfast cup icing sugar 
essence 

1 breakfast cup water 
3 level dessertspns. gelatine. 
Method . 

Soak gelatine in water and place 
in a sauspap adding sugar. Stir 
over low heat until it begins to 
boil. Boil slowly 8 mins. Put 
icing sugar in basin and pour liq¬ 
uid on. Allow to cool for 10 mins 
Add cream of Tartar and beat till 
mixture is thi«k,. light and fluffy 
Add essence and pour on biscuit 
mixture. Ice if desired. 

FRUIT CAKE . 

Mrs. Carlisle. 

* 

' \ lb. butter \ cup sugar 

1 tabs, golden syrup 
* 1 tabs, jam 

2 heaped cups flour 

1 or 2 eggs ■ ■ 

1| to 2 lbs. fruit. 

1 cup milk with 1 teasp. soda • 
rl-teasp. vinegar essence. 
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Fruit Cake Cont'd . 

•Method. 

Beat butter, sugar, syrup and 
jam together well. Add egg and 
beat, then dry ingreds., and fruit 
then milk and vinegar last of all. 
Cook about hours. 


GINGERBREAD CAKE . . 

Mrs. Whitton. 

2 cups flour 1 cup sugar 

1 cup golden syrup 
1 cup milk 

1 dessertspn. ginger. 

1 teasp. spice 

1 teasp. soda 

2 eggs • • 

^ lb. melted butter 
Method . 

Sift dry ingreds., add eggs, 
golden syrup, soda in milk, and • 
lastly add melted butter. 

Bake in mod. oven. 
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ONE EGG SPONGE . 

* Mrs. C. Utting. 

f‘ 1 egg f cup sugar 

2 tabs, cold water \ cup milk ' 

1 large cup flour 

1 heaped teasp. baking powder 

2 oxs. melted butter. 

Method . 

Beat egg and water gradually add¬ 
ing sugar then milk. Fold in flour 
sifted with baking powder, then 
melted butter. Add 1 tabs, coffee 
essence or 3 teasp. cocoa if de¬ 
sired. Ice accordingly. 


► 

r 


EGOLESS CHOCLATB CAKE . 

Mrs. Black. 


1^ cups flour 
1 cup sugar 
1 tabs, cocoa 
1 teasp. soda 
Method. 


1 cup milk 
3 teasp. g. syrup 
1 teasp. bak. pdr 
i lb. butter. 


Mix flour, sugar, cocoa and bak¬ 
ing powder with \ cup milk. Heat 
the butter, golden syrup and \ cup 
milk in a sauspan, beat in soda and 
pour the hot mixture on dry ingreds 
bake in mod. oven 1 hour. 
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FLUFFY JAM BUMS . 

Mrs. Black-. 

* 

8 ozs. flour " . 1 egg 

4 ozs. butter 1 teasp. baking 

2 ozs. sugar. powder. 

Raspberry or Apricot jam. 

Method . . 

Mix flour, sugar and baking 
powder together, rub in butter. 
Beat egg, add 2 tabs, cold water. 
Stir in till dough is smooth. Roll 
lightly, cut into rounds, put in 
patty pans with a little jam in- 
each. Bake in hot oven 15 mins. 

COCONUT GINGERBREAD . 

Mrs. R. Bulte. 

f cup butter f cup sugar 

2 eggs f cup gold, syrup 

if cups flour 1 teasp. ginger 

1 teasp. cinnamon 

f cup water . 1 cup coconut 
1 teasp. soda. 

Method .■ 

Beat butter and sugar, add eggs, 
Warm golden syrup, add soda and 
add to mixture. Add flour, ginger, 
cinnamon and lastly coconut in 
water. ~—_ 


- * * ’*- J 
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COFFEE SANDWICH . 

Mrs. C. Richardson. 

\ lb* butter • \ lb. sugar 
3 eggs 1^ cups flour 

3 tabs, coffee essence 
2 teasp. cream of tartar 
1 teasp. soda. 

Method . 

Beat butter and sugar to a cream 
add eggs and beat well, then add 

flour, essence and rising. 

% 

9 

D U2CH CAKE . 

Mrs. M. Bryant. 

i lb. butter cups flour 

£ lb. sugar 1 teasp. baking 

powder. 

1 egg 

Method . 

Beat butter and sugar, add egg 
then flour and baking powder. Press 
in baking dish, spread with rasp¬ 
berry jam. 

TOP MIXTURE . 

2 ozs. butter 4 tabs, sugar .. 

1 egg 4 tabs, flour 

1 teasp. baking powder 
1 tabs, cocoa. 1 teasp. cinnamon. 
Method . Mix as above. Spread on 
top of other layers and bake. 
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ORANGE CAKE. 

Mrs. C.Richardson. 

s lb. butter §■ lb. sugar 
yolks of 4 eggs 10 ozs. flour 
grated rind and 1 tablespoon of 
juice of one orange 
I teasp. baking powder 
Stiffly beaten egg whites. 

Bake ■§ hr. 

Ice with orange icing. 


DELICIOUS 



Mrs. C.Richardson. 


3 eggs f cup sugar 

1 tablespn. golden syrup 

1 heaped tabs, flour 
a cup cornflour 

2 teasp. cocoa 

1 teasp. cinnamon 

1 teasp.’ baking powder. 

Method . 

Beat egg whites stiffly, a dd 
sugar ana beat well, then egg 
yolks and warmed golden syrup. 
Gift' dry. ingreas. together and 
stir in. Bake 15 to 20 mins. 
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CARAMEL SQUARES . 

Mrs. H. Yeo. ^ ' 

f lb. brown sugar • 1 egg. 

i teasp. vanilla £ teasp.. salt 

i cup dates £ lb. butter 

1 cup flour Walnuts 

1 teasp. baking powder. 

Method . 

Melt butter and sugar, cool beat 
well and then add egg and beat until 
light. Stir in flour sifted with B.P 
& salt. Beat again well. Add dates, 

, .nuts and vanilla. Mix well. Spread 
i" thick in shallow tin. Bake in 
mod. oven till light brown, about 
25 mins. When cooked mark but leave 
in tin till cold. Ice. ^ 

BATE RINSERS . 

Mrs. Baxendine. 

1 cup Proteena \ lb. melted 

1 cup br. sugar butter 

£ cup flour £ teasp. soda. 

l£ cups rolled oats, pinch salt 
teasp. vanilla essence. 

Method . 

Mix Proteena, flour, sugar, salt, 
a- ess, and soda together. Pour over 
melted butter and mix well. Stir in 
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Date Fingers Cont'd . 
rolled oats and mix well. 

Press half mixture in shallow 
tin, put on date filling and cover 
with remainder. 

D ATE PILLING . . . 

lb. brown sugar lb. dates 
cup boiling water 
anilla essence. <- 

Simmer over heat till thick. 

> , * * 



* > 






t 
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P U B DINGS. 


LEMON PUDDING . 

Mrs. A. Oldfield. 

Cream together 1 cup sugar, 1 tabs, 
butter. Add tablesp. sifted flour, 
juice and rind of 1 lemon. Next 
add 2 well beaten egg yolks and 1 
cup milk. Lastly add 2 well beaten 
egg whites. Put in pie dish and 
stand in pan of boiling water. 

Bake about ■§• hr. 

LEMON MOULD . 

Mrs. Whyle. 

Boil 2 large cups water and the 
peeled skins of 2 lemons. Remove 
skins and add juice of the lemons 
and 1 cup sugar. Thicken with 2 
heaped tablesps. cornflour. Stir 
in yolk of 1 egg. lake off stove 
and fold in stiffly beaten white 
of egg. Put in dish to set. 

• 

PINEAPPLE PUDDING . 

Mrs. Whyle. 

1 tin pineapple Juice 1 lemon 
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Pineapple Pudding Cont'd . 

2 ozs. butter 2 eggs 

4 ozs. sugar 
2 tablespoons cornflour 
Method. « 

. : .--Mix together all ingreds., re¬ 
serving the egg whites. Cook over 
gentle heat until thick, stirring 
all the time. Remove and cool a 
little add stiffly beaten egg 
whites. Place in a piedish and cook 
•in oven till light brown. 

XMAS. PUDDIMG . 

Mrs. G. Williams. 

1 lb. suet ^ lb. flour 

1 lb. raisins 1 lb. sugar 

8 eggs 1 lb. sultanas 

1 teasp. mixed spice 
breadcrumbs (about 1 cup) 

1 teasp. salt lemon peel 

2 teasp. baking powder 
Boil 5 hours. 

*’.* SAGO PLUM PUDDING . 

Mrs. Day. 

\ cup sugar and-2 tabs, butter 
mixed together. 

1 cup breadcrumbs 

2 large tablespoons sago 
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Sago Plum Pudding Cant'd . 

soaked in enough milk to cover it 
for 1 hour. 

1 cup raisins 

1 teasp. soda dissolved in boil¬ 
ing water 

Mix in order given and boil 3 hrs. 
Do not make mixture too wet. 

FOUNDATION MIXJURE . 

FOR PIES. 

Mrs. E. Noble. 

Put l/3rd. cup cornflour with ljj 
cups water or milk and 1 cup sugar 
in double boiler and cook till 
clear, then add beaten yolks of 

2 eggs. With this foundation mix¬ 
ture you add the following to make 
a variety of pies. 

PINEAPPLE PIE . Add 1$ cups grat¬ 
ed pineapple. 

COCONUT PIE . Add £ cup coconut. 
CHOCOLATE CREAM PIE . Add 2 tabs, 
cocoa dissolved in a little boil¬ 
ing water & i teasp. vanilla. 
BANANA PIE . 3 bananas mashed or 
sliced thinly. 

PRANCE PIE . Juice of 2 oranges and 
grated ring of one 
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RICH■STEAMED PUDDING . 

Mrs. C. Utting. 

•\m ^ pm f | 

• . * * i- . ^ • * ‘ ' *. • . 

* ; ^ ^ 

• * 

2 tabs, dripping 
1 cup hot water ' 
b cup cold water 
1 teasp. soda 

1 cup sugar pinch salt 

2 cups flour 1 cup sultanas 

1 cup currants 2 ozs. peel 
Method . • 

Melt dripping in hot water, add 
cold water and soda then sugar and 
salt. Mix well, then add flour 
and fruit. 

Place in greased basin, cover and 
stand overnight. Steam 4 to 5 hrs. 
More or less fruit can be used as 
desired. 

T* 

* 

BANANA SPANISH CREAM . 

Mrs. M. Bryant. 

? 

Make 1 lemon jelly in usual way. 

In anot’her bowl beat well 1 egg 
with b cup sugar, add 1 cup milk 
and 2 or 3 slicked bananas. 

Stir intp jelly. Only 2 stirs. 

Put into a cool place to set. 
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QUICK APPLE PUDDING . 

Mrs. Bryant. 

'* *« i 
t 

Stew 4 apples 'and place in Pyrex 
dish. 

Beat up 1 egg, £ cup milk. 1 teasp. 
cornflour and pour over apples and 
sprinkle with shreddo and brown 
in moderate oven. 

I 

P * ' * “V 

SHORTBREAD CRUMBLE . 

'Mrs. Birss. 

Warm fruit in oven in piedish 
if using preserved fruit. 

Meanwhile mix up 1 cup whole¬ 
meal, 1 oz. butter, 1 oz sugar, 
pinch salt. Rub together till 
it is like breadcrumbs, then 
sprinkle over the hot fruit. 

Bake in a mod. oven 20 mins. 


. LIGHT EGGLESS PUDDING- . 

Mrs H. Chappell 

4 * 

2 tabs, butter 3 tabs, sugar 

1 tabs. jam. 1 cup flour 

1 teasp. soda i teasp. B. Pdr. 

■g cup milk \ cup fruit 

Cream butter & sugar, add jam then 
milk, lastly fruit, flour and B.P. 
Steam 2 hrs. 


- 
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CHOCOLATE SPANISH CREAM . 

Mrs. W.Buttimore. 

^ oz. gelatine 3 eggs 

1 pt. milk •. 3 tabs. sugar , 

l£ tabs, cocoa 
1 teasp. vanilla. 

Method. 

Make custard with milk, egg 
yolks, sugar. Add cocoa and .gela¬ 
tine which has been dissolved in 
a little water. 

When cool add whites beaten stiff¬ 
ly. Leave until set. 

QUICK BOILED PUDDING . 

Mrs. Bayes. 

# 

3 tablespns. flour 

1 egg ' 

2 tablespns. sugar 

2 teasp. baking powder 
pinch salt. 

Method . 

Beat egg. and sugar and mix with 
a little water. Add other ingreds. j 
Melt 1 tablespn. golden syrup and 
ltablespn. butter in pudding 
bowl and pour mixture on. | 

Steam \ to f hr. with no lid on 
basin. 
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NICE PUDDINS . 

Mrs.M. Garland. 

Boil 4 ozs. suet or dripping in \ 
pint milk. Pour into it lb. 
sugar, £ lb. breadcrumbs. Add 

2 lb. Hour, lb. sultanas -g lb. 
raisins, pinch nutmeg, cinnamon and 
salt, teasp. soda. Mix well. Put 

in greased basin. Steam 3 hours. 

RHUBARB COBBLER . 

Mrs. Bayes. ' • • 

Pill piedish f full of rhubarb. 
Sprinkle with 2 or 3 tablespns. 
brown sugar and 2 tablespns. water. 

MIXTURE . 

4 tabs, fat or butter 

3 tabs, brown sugar 
§ cup milk 

1 cup flour 

2 teaspns. baking powder 
pinch salt. % 

Method . ’ 

Rub butter and sugar together, 
add dry ingreds., mix with milk 
to about scone mixture. Put on 
top of rhubarb. Bake mod. oven. 

When boiling at bottom, turn oven 
to low. Bake 30 mins.- 
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ICE_CREAM„ : 

Mrs. C.Richardson. 

1 cup milk, 2 eggs, | cup sugar, 
Scald milk, then add to beaten 
egg and sugar. Return to fire and 
cook until thick. Put into tray 
and chill about ±5 mins, Do not 
l.,t it freeze hard. Whip 1 cup 
cream, add pinch salt and 1 tabs, 
vanilla and fold into custard. 

Place in tray in cold freezer, 
setting cold control at highest 
point for 1 hr. Keep stirring. 

ICEjCRERM. 

Mrs . S.Stevens. 

1 &S& 12 oz. tin evaporated milk, 

4 level tabs, castor sugar 
lj? teasp. vanilla essence. 

Method . 

Chill tin of milk in frig, 
overnight. Chill a mixing bowl & 
rotary beater. Set control to cold¬ 
est for ■§■ hr. before freezing 
mixture. 

Beat eggs until light, gradually 
add castor sugar. 

Stir in vanilla essence. 













I 
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Ice Cream Cont'd ... • 

In chilled bowl, beat milk until 
it is very stiff. Fold in the 
egg mixture. 

Pour into 2 ice trays and place 
in freezer compartment. 

Freeze without stirring until 
firm, then return control to No, 
4 or 5 or normal. 

Half this recipe when using only 
one tray. 


PICKLES AND JAMS . 

IRES FOMAFO CHUTNEY . 

Mrs. W. Buttimore. 

2 doz. tree tomatoes 
1 lb. onions 

1 lb. apples 

2 lb. brown sugar 
i oz. mixed spice 
1 pt. vinegar 

1 tablespn. salt 
1 small teasp. cayenne 
Boil about 2 hours. 

Put tomatoes into boiling water 
to skin. 
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• BEETROOT PICKLE . • 

Mrs. H.•Chappell. 

2 lbs. beetroot if.lbs. onions 
1 tabspn. salt 1 teasp. allspice j 

3-J cups vinegar 1 lb. sugar. J 

Method . I 

Mince beetroot and onions, add .1 

sugar, salt and allspice and vin§ggr| 
Boil \ hr., Thicken with £ cup ' 
vinegar and 2 tabs, flour. Boil 
5 rains, then bottle. 


APPLE CHUTNEY . 

. Mrs. H. Barriball. 

4 lbs. apples 2 pts. vinegar 

2 lbs. sugar \ teasp. cay¬ 

enne 

2 ozs salt % oz. ginger 

2 large onions 

\ oz. allspice ( put in rauslin 
bag). 

Method . 

Mince apples and oniops, a<Jd 
• other ingrisds. Boil 2 hrs. 



f 
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DELICIOUS MARMALADE . 

Mrs. H. Chappell. 

5 poorman oranges 
13 cups water 

1 level teasp. salt 
1 tablespn. butter 

6 lbs. sugar. 

Method . 

Squeeze juice, then mince rind, 
add to water with salt and butter. 
Boil hard for 30 mins, then add 
sugar and boil again hard fpr 30 
to 45 mins. This marmalade takes 
only 3 hrs. from start to finish 
and is very nice indeed. 


APRICOT & PINEAPPLE JAM . 

Mrs. E. Noble. 

2 lbs. dried apricots 
6 lbs. sugar 
6 pts. water 
1 tin crushed pineapple. 

Method . 

Soak apricots in water overnight. 
Boil liquor from apricots and sugar 
15 mins., then add apricots and 
pineapple and boil 2 hours. 


> 
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HI N !C S. 


HUSBANDS — To Preserve . 

Be careful in-your selection. 

Do not choose too young. When 

once selected, give your entire 
thoughts to preparation for 
domestic use. Some insist on 
.keeping them in a pickle, others 
are constantly getting them into 
hot water. This may .make them 
sour., hard, and sometimes bitter. 
Even poor varieties may be made 
sweettender and good by garn¬ 
ishing them with patience, well 
sweetened with love, and seasoned 
with kisses. Wrap them in a 
mantle of charity. Keep warm 
with a steady fire of domestic 
devotion and serve with peaches 
and cream. Thus prepared they 
will keep for years. 


Sprinkle top of plain cake with 
grated chocolate and coconut 
before placing in the oven. 
Ready iced when cooked. 
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Keep double thickness of waxed 
paper same size as tray in 
freezing compartments. 


TO REMOVE INK STAINS . 

Pour boiling water through ink 
spots to remove them. Water 
must be bubbling boiling. 


t 

When beating white of egg add ope 
tablespoon of cold water to it and 
it beats much better and makes more 


Sprinkle,salt in frying pan be'- 

fore fryiny fish - it prevents 
sticking. 


Use pure Dettol for wasp stings. 




















i 
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To remove stains from varnished 
table dab with blue bag and rub 
when dry. 


Peas and barley do not need soak 
ing overnight. Just put into 
soup when it is boiling and cook 
as usual. 

... v * * * 


To keep cauliflowers white add 

4 cup milk to cook it in. 

9 1 

| 


To remove adhesive plaster pain- ' 
lessly moisten it with eucalyptus, ■ 
and it will peel off easily. 4 A 


A wonderful polish can be ob¬ 
tained on windows by rubbing 
with a cloth moistened with a 
little vinegar. It will also 
remove fly marks. 
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To prevent meringue dragging 
with the knife when cut, sift a 
little granulated sugar over the 
meringue just before it is brown¬ 
ed in the oven. 


Try flour on dry cloth to remove 
salt spray from windows. It 
polishes the window as well. 


To remove fruit ’stains from cloth 
ing dab immediately with sugar. 


1.bread your needle before cutting 
cotton from the reel and it will 
not knot. 


Use lumen for septic finger. 
















There is no lovelier way to 
thank God for our sight than by 
giving a helping hand to someone 
in the dark. 


Experience taught is better than 
experience bought. 


Do not pray for easy lives; 
pray to be-stronger men. 

Do not pray for tasks'equal 

to your powers, 

pray for powers equal to your 

tasks. 


Mud thrown is ground lost. 









































